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I  once  heard  a  sad    story  about  a  woman  whose  husband  deserted  and  whose 
children  ran  away  from  home  because  she  served  boiled  onions  and  boiled  beets 
every_  Sunday  dinner  year  in  and  year  out.    The  story  is  really  too  pathetic 
in  all  its  details.    But  the  moral  of  it  is:    If  you  want  to  keep  any  family 
contented,  serve  them  good  meals  with  plenty  of  variety. 

And  variety,  Arabella,  doesn't  necessitate  a  whole  lot  of  different 
foods  at  every  meal.    Not  at  all.    You  can  use  the  same  foods  over  and  over 
again  if  you  cook  and  serve  them  differently.    Vegetables  especially  deserve 
consideration.    If  the  children  and  the  man  of  the  house  are^ to  enjoy  vege- 
tables, they  must  be  cooked  correctly  and  in  different  ways.    The  seasonal 
vegetables  like  cabbage,  tomatoes,  carrots  and  so  on  can  appear  at  the  table 
over  and  over  again,  only  don't  serve  them  always  in  the  same  old  way.  Make 
them  look  different  and  taste  different. 

Take,  for  example,  those  onions  and  beets,  that  broke  up  the  home  we 
were  talking  about.    There  arc  many  different  ways  to  fix  both  of  these  vege- 
tables. & 


Look  in  the  green  cookbook.    There  you'll  find  recipes  for  onions 
stuffed  or  baked  in  tomato  sauce,  fried  with  apples,  or  scalloped  with  pea- 
nuts.   No  danger  of  monotony  when  onions  are  used  in  such  a  variety  of  dishes. 
There's  also  a  recipe  in  the  book  for  French  fried  onions  cooked  in  deep  fat 
just  as  you  do  French  fried  potatoes. 

•  And^beots*    Ycm  can  boil  them  and  serve  them  with  butter  or  sour  snuce. 
There's  a  line  recipe  for  Harvard  beets  in  the  green  cookbook.    Or  you  can 
bake  beets.  r 

For  Sunday  we're  featuring  the  kind  of  a  meal  that  keeps  husbands  and 
children  contented  at  home.    Shoulder  of  veal  roast  with  brown  gravy.  Mashed 
potatoes  to         the  gravy  on           nice,  fluffy,  snow-white  mashed  potatoes. 

IZff  >  1%  •°?n1?nI%  BaICCd  b0ets'  (l'n  Sdng  to  give  you  the  recipe  for  those 
beets.)  And  jellied  fruit  for  dessert. 

Let  me  go  over  that  menu  just  once  again.    Veal  shoulder  roast;  Brown 
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gravy;  Mashed  potatoes;  French  fried  onions;  Baked  "beets;  and  Jellied  fruit. 

Before  I  discuss  the  vegetables,  I'd  like  to  make  a  remark  or  two  about 
the  mashed  potatoes  and  gravy.    Lumps  cause  a  lot  of  failures  in  the  cooking 
line.    Lumps  in  gravy  and  lumps  in  mashed  potatoes. 

"It's  so  hard  to  make  really  smooth  gravy,"  many  people  say  to  me. 

True  enough,  I  say,  if  you  go  at  it  the  wrong  way.    But  with  the  right 
method,  making  perfect  gravy  becomes  a  simple  matter.    Ho  trick  at  all  once 
you've  learned  the  secret.    And  the  secret  is  a  matter  of  blending  the  flour, 
the  fat  and  the  liquid  in  the  right  way.    The  flour  must  not  be  cooked  until 
all  the  particles  have  been  separated  by  mixing  the  fat  thoroughly  and  then 
mixing  with  the  liquid. 

How  do  you  make  the  gravy?    Well,  first  lift  your  roast  out  of  the  pan 
onto  a  hot  flatter  and  set  it  somewhere  to  keep  hot  while  you  are  making  the 
gravy.    Then,  pour  off  the  fat  from  the  roasting  pan.    Then,  for  each  cup  of 
gravy  desired,  measure  2  tablespoons  of  tat  and  return  the  hot  fat  to  the  roast- 
ing pan.    Set  the  pan  on  top  of  the  stove  and  add  1  and  l/2  to  2  tablespoons 
of  flour  for  each  cup  of  gravy  desired,  depending,  of  course,  on  how  thick  you 
like  your  gravy.    Did  you  get  that  proportion?    Two  tablespoons  of  fat  and  1 
and  l/2  to  2  tablespoons  of  flour  for  each  cup  of  gravy.    Now  stir  the  fat  and 
flour  together  until  they  are  thoroughly  blended  and  slightly  browned.  Then 
add  gradually,  cup  by  cup,  meat  stock  or  cold  water,  as  much  as  the  fat  and 
flour  allow  for.    Stir,  as  the  mixture  cooks,  until  it  is  smooth  and  thick. 
Then  season  with  salt,  pepper  and  chopped  parsley. 

That's  all.    The  gravy  won't  be  lump  if,  first,  the  flour  is  thoroughly 
blended  with  the  fat;  if,  second,  the  liquid  is  added  gradually;  and  if,  third, 
the  mixture  is  stirred  constantly  from  start  to  finish. 

Now  about  those  other  lumps           lumps  in  mashed  potatoes.    They  are 

generally  caused  either  by  not  cooking  the  potatoes  thoroughly  or  by  not  mash- 
ing or  whipping  them  enough.    And  the  Recipe  Lady  advises  using  warm  milk 
rather  than  cold.    I'll  tell  you  just  how  she  makes  her  mashed  potatoes.  First 
she  pares  the  potatoes.    She  tries  to  select  potatoes  that  are  all  uniform  in 
size.    That  ueajis  that  they  will  all  get  done  at  the  same  time.  Otherwise, 
the  little  potatoes  may  be  soft  and  mushy  while  the  big  ones  are  still  hard. 
Drop  these  peeled  potatoes  into  boiling  salted  water  and,  when  they  are  done, 
drain  them  thoroughly.    A  skewer  is  a  handy  utensil  to  stick  in  the  potatoes 
to  see  if  they  are  done. 

The  most  convenient  utensil  for  mashing  the  potatoes  is    a  ricer,  if 
you  want  to  go  after  those  lumps  in  the  shortest  possible  time.    When  the  po- 
tatoes are  riced,  push  them  to  one  side  of  your  large  kettle.    Then  pour  in  a 
little  milk  and  o.dd  butter  to  it  on  the  empty  side  of  the  kettle.    As  soon  as 
the  milk  heats  uo,  beat  it  into  the  potatoes.    You  can  continue  adding  milk 
this  way  and  beating  afterward  until  your  potatoes  are  of  the  right  consistency. 
Then  add  seasoning  and  beat  until  they  are  light  and  fluffy.    Serve  them  rhien 
very  hot. 
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Baked  "beets  are  especially  goad  for  the  children.    And  they  are  favorites 
with  them  because  of  their  deep  red  color  and  rich  flavor.    But,  of  course , 
it  takes  gome  time  to  "bake  a  dish  of  beets,  so  wbea  the  oven  is  being  used  any- 
way for  a  roast  or  some  other  long-cooking  food*  this  is  the  tine  to  plan  on 
baked  beets. 

By  the  nay,  this  dish  is  one  of  the  excellent  vegetable  recipes  which 
you  will  find  in  the  new  bulletin  "Food  for  Children"    by  Mrs.  Carpenter.  If 
you  want  a  cony  of  that  bulletin,  jtist  write  and  ask  me  for  Farmers1  Bulletin 
1674. 

Five  ingredients  for  the  baked  beet  recipe: 

3  bunches,  or  6  cups  of  pared  raw  beets 

2  tablespoons  of  water 

2  tablespoons  of  sugar 

2  tablespoons  of  butter,  and 

1  teaspoon  of  salt. 

Just  five.    I'll  say  them  over.  (Repeat.) 

First  wash,  pare  and  dice  the  beets.    Then,  place  them  in  a  casserole, 
and  add  the  water,  sugar,  butter  and  salt..  Cover  and  put  the  casserole  in  a 
moderate  oven  for  one  and  a  half  to  two  hours »s   Stir  the  beets  occasionally 
while  cooking  and  when  tender,  serve  them  from  the  baking  dish. 

As  for  the  onions,  they  are  crisp,  different,  delicious  and  convenient. 
Why  convenient?    Because  you  can  fry  a  large  amount  of  them  this  way  and  they 
will  keep  fresh  for  weeks  in  a  paper  bag.    You  can  serve  them  several  times. 
All  you'll  need  to  do  each  time  is  to  re-heat  them  in  the  oven  like  potato 
chips . 

The  recipe  for  these  French  fried  L.  onions    is  right  there  in  your  cook- 
book.   Onions  fried  in  deep  fat,  they  are  called.    See  page  53..  You  skin  and 
slice  the  onions.    Then  you  separate  the  slices  into  rings. .  Then  you  dip  them 
in  a  batter  made  from  flour,  milk,  egg  and  salt..  Then  you  drain  them,  put 
them  in  a  wire  basket,  lower  them  into  the  hot  fat  and  fry  until  they  are  golden 
brown.    Then,  drain  them  on  absorbent  paper  and  season  with  salt. 

Please  join  us  on  Monday.    This  coming  Monday.    For  on  that  day  I!m 
going  to  talk  over  the  Thanksgiving  dinner.    The  menu  is  planned  already.  The 
Menu  Specialist  and  I  have  spent  a  good  deal  of  time  on  it,  just  so  that  your 
Thanksgiving  meal  this  year  will  be  a  big  success. 


